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up high lest it be dropped and broken When the bowl comes to the
last guest he hands it to the leader, who returns it to the host The
tea caddy and spoon are also passed round for inspection and with
tbit tbe ceremony ends
It is usual for thin tea (usu cha) to be served following this This
is done either in the same room or in another, but less formality
Generally two bowls are provided, each guest being expected to
empty the bowl and return it to the host, who rinses it out prior to
making tea in it for another guest Four hours have elapsed since
the guests assembled in the portico, but they are neither tired nor
bored The guests are not strangers to each other, for the host has
been careful in his selection with a view to creating an atmosphere
of warm congeniality, and topics of conversation are inexhaustible,
for chanoyu is related practically to all branches of art Finall),
with a salutation to their host the guests take their departure Eti
quette demands that they should convey their thanks to their host
on the following day, either in person or by letter
Indian Touch
It is difficult to trace the origin of tea ceremony to India, since
it is believed to be a purely Chinese custom, but none can deny that
it has an Indian touch about it When I first witnessed Japanese
tea ceremony last year at the World Fair at Chicago (USA), I felt
as though it was a copy of our shradh ceremony I remember vvhen
I was young, with what a great devotion my mother and myselt
used to treat the priest on the shradh day of my father and the same
purity of atmosphere, same devotion to the host is witnessed in the
tea ceremony, though it is rather very elaborate and artistic